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Serving WithSavory Swiss Steak Lends 
Itself for Tasteful Meal

SAVOKV SWISS STKAK

Tokyo Unit
L^ounAetlor

 Illicit H!enk pepper. Will) meat mallet,' or, 
 h, thick ' '

1 teaspoonful marjoram , 
' a teaspoonful summer savory
2 onions, sliced 
1' clove garlic, sliced 
>i cup celery, chopped 
114 cups canned tomatoes

 s. Irvin Year-1 
>ppcr. with, meat mallet, or . .  
Ig,. of sa.K'er. po.md the flour  ""' 2532tl K°1Joa AW" Ix""" a ' 

nil liotli''" """' S1 ' iTln >-' wllh lhl - °'lth

Th-or", ,l' l ' : " tm''l ' |i ll: '"" Topographic Bat-1 

unit compiles photoninps!

MARGIE EWEN
Southern California Cas Company Home Service RapresentattuB 

HEARTY PICNIC SANDWICHES >/, . chopped unlnut, 
Sandwiches Salmi

iliinc carrot

a ound steak. Cover. Cook si
ly over top burner simmer flameiColIege, Yeargin entered thi 
for Hi hours. I Army in May 1951.

HERE'S EXCITING NEWS!
ALPERT'S FURNITURE will give away absolutely free    a 

sparkling new chrome set at the Cookery Carnival to be held 

at Civic Auditorium Wednesday, Thursday and Friday, Sept. 

24,25,and26. . . , ,

This is the let some happy lady will receive' free at the cooking school. Be sure 
you attend and join the fun.

You are invited, to come in to see this set, and the many others, at your favorite 
furniture store "ALPERT'S." .

SPECIAL NOTICE!

Every set in our large stock will be priced especially low for this 

3-day gala event. Many new styles will be on display. May we 
have the pleasure of showing them to you?

JTJ&
.. . TERMS ...

2067 Torranee Blvd.   Phone 3574 

Open Monday and Friday Evenings 'til 9 p.m.

.. . . TRADE-INS, OF COURSE . . .

Ulst.-iiicI
by when It 
comes to plan­ 
ning food for a 
I) I c n I c. But 
there's absolute­ 
ly no -Tnson for 
making the 
some old kinds ' 
every time vou 
fix the fare for 
nn outing.

In fact, the 
folks may wel­ 
come new sandwich t 
variety, too. And. of cou 
fillings zipped with fine flavor and 
spread with a generous knife are 
the best.

Do try these. And keep the com­ 
binations in mind for those back- 
to-school lunches you'll «oon be 
making.

CORNED BEEF SPREAD 
1 can corned tttet
1 Tbsp. prepared militant
2 Tbsp. prepared horscriulllh

Mayonnaise 
Chill can of corned beef so It

J Combine carrots, dates and wal­ 
nuts with snlad dressing to make 
good spreading mixture. Use with 
white or whole wheat bread for 
sandwiches.

VOtJNUSTER'S DELIGHT 
!'i V. peanut butter 

1 Tbnp. grnted orange rind 
!'; ('. shredded coconut

Orange Juice
Mix peanut butter, orange rind 

arid coconut. Add a little orange 
juice to moisten for spreading. 
Make into sandwiches with the 
bread the youngsters like best- 

hite or raisin bread seems pre­

ire easily. (A short time in 
the freezer section of your refrig­ 
erator docs the trick, If you're in 
a hurry.) Grind corned beef and 
mix in mustard, horseradish arid 
enough mayonnaise to moisten, for 
the sandwiches, use rye bread and 
top filling with crisp lettuce.

SUNSHINE SPECIAL
1 C. grated carrots 
I C. chopped da'tes  

Oven-Cooked Cereal and Fruit 
An Easy Breakfast to Prepare
OVEN-COOKKI) CKRKAI, AND from pan. Season with 1 tea- 

FRUIT spoonful salt. Wash rice and

ferred.
BOILED HAM TREATS

M V. butter or margarine 
!i   C. brown sugar

Cloves
t tup. prepared mustard 
« nllcc* boiled ham 
8 slices tronh white bread 

Cream together butter and brown 
sugar. Add a light sprinkle of 
powdered cloves and the mustard. 
Use this spread instead of plain 
butter to make ham sandwiches on 
white bread.

BAKED BEAN FILLING 
1 No. Z can baked beans 
1 Tbsp. grated onion 
1 Tbsp. minced green pepper
1 Tbsp. catsup
2 slices crisp baeon, crumbled 

Drain off most of the liquid from 
beans. Mash beans and mix hi 
other ingredients. Make into sand- 
wiches using buttered whole wheat 
bread. Garnish with sliced sweet 
pickles, 1C you like.

(A 'breakfast that gets Itself 
ready by clock control).

Time: 1 hour.. Temperature, 
250 degrees Fahrenheit. 

Oreal
1 cup regular oats
2 cups cold water

',i teaspoonful salt
Fruit

1/3 Ib. dried fruit 
Water

1 tablespoonful sugar optional 
Combine oats, water and salt 

in 1 or I 1, a quart casserole. Cov­ 
er. Place fruit In small casse­ 
role dish. Cover fruit to twice 
its depth with water. Add su­ 
gar, If desired. Cover casserole. 
Arrange casseroles in clock-con­ 
trolled modern gas range oven. 
Set clock to turn on oven for 
one hour of cooking at 250 de­ 
grees Fahrenheit. Server 3 or 4.

ROUND STEAK WITH 
BROWNED RICE

1 Ib. round steak
2 tablrspoonsful shortening
3 teaspoonsful salt
1 cup uncooked rice
2 cups canned tomatoes 

'.i teaspoonful pepper 
'i teaspoonful chili powder
1 medium onion, chopped 
'i cup water
2 teaspoonsful pepper .< 

'.» green pepper, chopped
7 medium onion, chopped 
Follow the manufacturer's di­ 

rections carefully in operating 
the pressure saucepan. Have the 
round steak cut thick. Divide the 
meat Into 4 serving pieces. 
Brown in shortening in the bot­ 
tom of the saucepan. Remove

brown In shortening, stirring 
constantly. Add tomatoes, water, 
pepper, remaining salt, chill pow­ 
der, green pepper and onion. 
Lay steak on too of this mix­ 
ture. Cover. Bring to 10 pounds 
pri'ssurcon high gas flame. lie.

ucc flame and process eight 
nlnutes. Turn off flame and al

w pressure to drop normally
?rvos 4.

Paul K. Uoyle, supervisor ct 
personnel for the Union Oil Com­ 
pany, will conduct an evening 
course in personnel management 
at Harbor Junior College during 
the fall semester, according to 
Ken K. Williams, business edu­ 
cation division chairman. The 
course will be offered on Tues­ 
day evenings from 7 to 9 p.m.

DIAMOND OUTPUT

'South Africa's famed diamond 
industries have produced In ex­ 
cess of $1 billion worth o'f.di-

londs.

To Guests of the

'Cookery Carnival 1

We are happy to donate the 

floral arrangements that will 

appear on the jtage of the 

Cooking School, Wednesday, 

Thursday and Friday.

1657 feramercy   Ph. 81 1 

"Flowers Say It So Much Better"

SALAD BISCUITS
Measure biscuit mix -into bowl. Add milk and mix thor­ 

oughly. Note: Keep dough soft; if too sticky to roll add more 
biscuit mix. Knead dough 10 times on lightly floured surface. 
Roll thin and cut with 2'/i-Inch biscuit cutter. Blend, the remain­ 
ing ingredients together to.form filling. Put tablespoon of filling 
on one biscuit, top with a second, and press edges together. 
Place on baking sheet, Brush tops with melted butter. Set oven 
heat control at 450 decgrees Fahrenheit. Place biscuits in oven 
and bake for 10 to 12 minutes. 

2 cups biscuit mix 
2/3 oup milk
1 cup sharp Cheddar cheese,

grated 
!i cup ripe or stuffed green

olives, chopped 
U teaspoonful celery seed
2 teaspoonsful grated onion
1 teaspoonful prepared

mustard 
't toaspoonful Worcestershire

sauce
Salt to taste 
Pepper to taste
2 tablespoonsful melted butter

YOU DON'T NEED A MIKE 
TO SPREAD THE NEWS!

Torrance Is Having a

"COOKERY CARNIVAL"
WEII., Till US., FBI., SEPT. 24, 25, 26

And We at Your Local

FIRESTONE STORE
Wish to doiiata this lovely gift to uiuk<> your cooking carefree

and easy.

DORMEYER ELECTRIC MIXER

Three Kitchen-Tested 
Speeds

Portable, Lightweight 

Jiffy-Quick Juicer
SEE US FOR ALL YOUR 
AUTOMOTIVE NEEDS

FIRESTONE STORES
i in i >i \m I:LI\ \ AVI:. IOIUIAX

Vehicle Code

Violators

ToldByDMV
Motorists who violated certain 

irovlsions of the California Ve 
hiqle Code were named this 
iveek by the Department of Mo- 
;or Vehicles. Violations are 
dlcated by DD drunk driving; 
FR financial responsibility law; 
UO unsafe operation of vehicle.

Joe Juarez Acosta, 2053 W. 
203rd St., UO; Daniel G. Alva- 
rado, 1233 W. 256th St., DD  
license suspended 1 year, second 
jonviction; Max John Benkie, 
16813 New Hampshire Ave., FR; 
Socerro K. Carranza, 3854 W 
171st St., DD license suspend 
id 1 year, second conviction; 
Slay Carter, General Delivery 
Harbor City, DD; Frederick A 
Sroves, 22516-Biak Ct., DD; Gai 
land F. Hansen, 22613 Anchoi 
St., DD.

Vernon Harrison, 20531 Hen 
rletta St., FR; Ruben A. Jiml 
nez, 1829 Florence Ave., FR; 
Henry A. Lane, 8107 Torrance 
Blvd., FR; Bennic O. Mantn 
lano, 2210 W. 203rd St., DD  
license suspended 3 years, third 
conviction;- Frank M. Walsh 
17305 Ardath St., DD DD II 
conaca suspended 3 years, third 
conviction; John Henry White 
2386 W. 186th St., DD-llcens( 
luspcnded 00 days.

Russell Carr, 20629 S. Ver 
mont Ave., FR; Throctn Carr 
20629 S. Vermont Ave., FR; Wil 
ion T. Griffith, OH Kornblun 

Ave., DD; William F. Holloman 
1562 W. Carson St., FR; Tito 
Romcro, 949 W. 256th St., FR 
William Shaver 1622 Crenshaw 
Blvd., FR; Dan V. Turner, 3527 
Crlcklewood St., FR.

In addition, licenses were re 
Instated toi Donald H. Alien Jr, 
2934 OpalSt., FR; Arthur C 
Hogcrty, T$W S. Main St., FR, 
Daniel P. Thompson, 6211 2a 
kpn Rd., FR; Leonard P. Kvll 
vang, 24256 Hawthorne' Ave. 
of probation; Robert K, Tasi 
;I547 Spencer St., Kit; John L 
I'Yaiiklln, 3218 W. 18!)th St., FR 
Maiy K. Roue, 104 Via Colusu 
FH; Billy J. Wrlght, 1743 W 
247th PI., FR.

COWBB HANNKI)
Coffee was oiin 

an intoxicating l,.-i. 
early Monisms ;mil v 
> (! in llu KI.IHII.

W* know you'll set Eye-to-Eye with us 
on thli n«w automatic gai range with 
the famous Char-Glow Hi-Broiler, beau­ 
tiful new Fold-A-Way Warming-Servlna 
irttlf that don not conceal clock control 
panel or top Illumination whether up or 
Folded-A-V/ay and the deep, spacious

t expandable oven with Pe 
View glass oven door. Four Harper 
simmer burners and Tel-Temp griddle 
make top range cooking quick and 
economical. Come in and tee. il ... It's 
really an eye opener!

WARMING SHELF MODEL Char-Glow Hi-Broiler Bubecm 
broili Mot, Fish and Fowl In 
t/9 to 1/2 regular cooking rimel

Other Prices Start at $121.50

fOLD-A-WAY SHSLfl
Polcl-A-Wiy Shelf Sot Winning. 
Serving i«vct coumlcu «tcps

l r'ingcr-iipopcniioa.

NATIONAL HOME 
APPLIANCE CO.

HARRY M. ABRAMSON

1267 Sartori Ave. ' Phone 78

HARPIR aUANfftSf
Cieimine I Iwpei Hurneil xivc al 
dcRrct! of hi-« pta Hi, Suumet. 
.n.l Keep Warm. Sm G.lt


